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'Subject:     "QUESTIONS  AND  ANSWERS."    Information  from  the  Bureau  of  Hone  Economics , 
U.  S.  Department  of  Agriculture. 

— ooOoo — 

Letters  from  young  housewives  take  first  place  on  the  answer-list  today. 

Here's  one  from  a  "bride  who  says:  "Cookbooks  give  so  many  directions  hard  for 
a  "beginner  like  me  to  follow.    For  example,  a  recipe  that  says  to  fry  in  deep  fat 
stops  me  "because  I  don't  know  how  deep  'deep  fat1  is." 

Deep  fat  should  he  deep  enough  to  cover  the  food  you  are  frying.  Ordinarily 
you  have  the  kettle  about  three-quarters  full  of  the  hot  fat.    You  want  enough  fat 
to  surround  each  piece  of  food  you  are  frying,  and  you  want  room  above  the  fat  at 
the  top  of  the  kettle  so  the  fat  won't  splash  out  or  "boil  over. 

The  second  letter  "brings  up  a  very  common  jelly-making  problem.  Another 
young  housewife  asks:     "What  makes  currant  jelly  give  off  red  juice?    I  made  jelly 
for  the  first  time  this  summer,    How  I  find  drops  of  red  juice  appearing  around  the 
edge  of  the  paraffin." 

Too  much  acid  in  the  fruit  juice  used  in  jelly  causes  the  jelly  to  "weep1,1 
as  the  common  expression  is.    Cranberries  very  often  make  a  "weeping"  jelly  and  oc- 
casionally currants  do,  too.    But  when  juice  appears  above  the  paraffin,  the  trouble 
probably  is  that  you  haven't  sealed  the  jolly  carefully  enough.    Be  sure  the  paraf- 
fin is  very  hot,  not  just  melted,  because  the  hot  paraffin  sterilizes  the  surface  of 
the  jelly.    Have  the  sides  of  the  glass  perfectly  clean  and  dry  and  be  sure  there  is 
room  for  at  least  a  quarter  inch  of  paraffin.    After  pouring  on  the  hot  wax,  tip 

the  glass  from  side  to  side  so  all  the  edges  are  prefectly  sealed.     In  your  case, 

you'd  better  remove  the  paraffin  from  your  jelly,  heat  it  up  and  seal  the  jelly 
again , 
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Question  No.  Ill  asks  for  a  recipe  for  a  quick  relish.     Says  a  "bride:  "I 
haven't  learned  how  to  make  pickles  and  relishes  yet,  and  my  husband  is  very  fond 
bf  these  extras.    Can  you  tell  me  of  some  easy  relish  I  could  make  up  from  the 
peppers  we  have  growing  in  our  garden?" 

Here  is  a  very  good  and  easy  relish  you  can  make  with  red  and  green  peppers 
'and  onion.    This  relish  should  stand  2  or  3  weeks  before  serving.    Then  it  will  keep 
a  week  or  so  in  a  covered  jar  in  your  refrigerator.    You  make  it  of  one  cup  of 
finely  chopped  green  peppers;  one  cup  of  finely  chopped  sweet  red  peppers;  and  one 
chopped  onion.    Put  these  vegetables  together  in  a  jar.    Then  put  one  cup  of  vinegar 
on  to  boil  in  a  saucepan,  and  add  4  tablespoons  of  sugar  and  a  half  teaspoon  of  salt. 
When  the  vinegar  mixture  boils,  just  pom"  it  over  the  chopped  peppers  and  onions. 
Cover  the  jar  and  let  the  relish  stand  2  or  3  weeks  to  blond  the  flavors.  There 
you  have  a  relish  any  husband  should  enjoy. 

How  from  relishes  let's  turn  to  rugs.    Here's  a  letter  asking:     "Is  it  true 
that  beating  wears  rugs  out?" 

Yes,  beating  carpets  and  rugs  loosens  the  pile  tufts  and  may  injure  the  back- 
ing.   Bat  if  you  have  no  vacuum  cleaner  and  cannot  send  rugs  to  a  dry-cleaning 
company  every  now  and  then,  you  may  have  to  use  a  beater.    Beaters  made  of  rattan 
are  easier  on  rugs  than  wire  beaters.    Place  the  rug,  right  side  down,  on  grass 
and  beat  the  wrong  side.    Hover  hang  rugs  on  a  clothes  line  to  beat  them. 

Here's  a  question  that  comes  up  very  often:     "Please  tell  me  how  to  clean 
leather  upholstery  on  a  chair." 

Clean  leather  on  a  chair  much  as  you  would  fabric.    Use  a  thick  suds  of  mild, 

] 

neutral  soap  and  as  little  water  as  possible.    Wipe  off  all  traces  of  soap  with  a 
damp  cloth.    Then  dry  and  polish  the  surfa.ee  with  a  soft  dry  cloth.    Or  use  one  of 
the  commercial  leather  cleaning  mixtures  for  sale  at  stores.    These  are  mixtures  of 
water,  wax,  and  alcohol.    Hover  use  furniture  polish  or  furniture  oils  or  varnish 
on  leather,    llany  of  these  preparations  contain  solvents  that  nay  soften  the  finish 

of  leather  and  make  it  sticky. 


The  meat  "bill  is  worrying  the  young  housewife  who  writes  the  next  letter* 
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She  says:     "I  do  pretty  well  on  food  expenses  except  for  meat.    We  spend  far  too 
(nuch  for  neat.    My  hushand  says  it  is  he  cause  I  have  thick  tender  steaks  and  chops 
all  the  time.    He  wants  me  to  use  the  less  expensive  cuts  of  moat  for  some  of  our 
meals,  hut  I  don't  have  much  luck  with  them." 

The  answer  to  this  letter  is  a  publication  from  the  U.  S.  Department  of 
Agriculture.    The  publication  is  called  "Meat  Dishes  at  Low  Cost."    It  tells  how 
to  use  the  less  expensive  meats  for  stews;  "braised  dishes;  meat  pie;  stuffed  roasts; 
pot  roats;  and  many  other  delicious  and  economical  dishes.    Any  other  housewives, 
young  or  old,  who  want  this  publication  are  welcome  to  it.    Just  send  a  postcard  to 
the  U.  S.  Department  of  Agriculture,  Washington,  D.  C.,  for  "Low  Cost  Meat  Dishes." 
As  long  as  the  supply  lasts,  a  copy  is  yours  for  the  asking. 

That  finishes  today's  hatch  of  questions.    More  questions  will  come  up  for 
answers  on  Thursday. 
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